5 KREMS
> Sandgrube 13

Name Kellermeister Reserve
FRANZ 111
CUVEE

VINTAGE 2022
0,75LT

Grape varieties Cabernet Sauvignon (40%)
Merlot (35%)

Blauer Zweigelt (25%)
Quality Quality wine, dry
Producer WINZER KREMS
FRANZ I ", Origin Lower Austria
Soil type Loam and loess soil
Analytics Alcohol 13,5 %vol
Acidity 53 gl

Residual sugar 3,5 ¢/l

Characteristics Deep ruby red colour; ripe fruit in the nose, fragrant dried plums and
smooth tannin on the palate. FRANZ I11 is a full-bodied and
surprisingly delicate blend of Cabernet Sauvignon, Merlot and Blauer
Zweigelt. About 50% of the wine is aged for 9 months in 2500 |
French oak barrels - a harmonious, rich in extracts, dark and gentle
red wine.

Best drinking time Drink now and within the next 5 — 10 years
Serve temperature 16 — 18 °Celsius

We recommend Perfect wine with goose with red cabbage or lamb, beef, game,
grilled and pasta dishes
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Name FRANZ 111

Cuvée

LOGISTIC DATA

WINZER KREMS Article Number 8717
Bottle Content 0,75 It.
EAN-Code bottle 9005511087176
EAN-Code case 9005511187173
Content of case in bottles 6
Layers per pallet 4
Cases per layer 21
Content of pallet in cases 84
Content of pallet in bottles 504
Bottle height in cm 29,6
Bottle diameter in cm 8,10
Weight of full bottle in kg 1,25
Dimensions of case incm (lengthx 25 x 16,5 x 30,2
width x height )
Hight of pallet 136 cm
Weight of full case 7,65 kg
Weight of pallet 666 kg
Customs tariff number 2204 21 78

Mandatory allergen labelling

Contains sulphites



